























Super-Diners Hold Vast Sales Potential 


pride to its position of top impor- 

tance in the ‘round-the-clock oper- 
ation of a new super-diner that opened 
recently in Bloomfield, N. J., with a po- 
tential for feeding 100,000 customers 
a month. 

Gas equipment is used for food prep- 
aration, and water heating; for cus- 
tomer-comfort, Winter and Summer. 

This $250,000 stainless steel-sheathed 
diner represents a now-booming indus- 
try that looks to gas as the preferred 
fuel—and offers a tremendous market 
for modern gas appliances. 

The diner business is a peculiarly 
American phenomenon which, while not 
new, has experienced an amazing growth 
in the past 15 years. Today there are 
nearly 6,000 diners operating in the 
country, doing a gross business esti- 
mated at $600 million. 

The new diner in Bloomfield is a di- 
rect lineal descendant of the early horse- 
drawn diners of the ’80s. But, it is closer 
kin to a fine hotel restaurant in its be- 
hind-the-counter workings. 

The interior resembles the standard 
diner, with counter seats and booths that 
are capable of feeding 3,500 persons a 
day, but the super diner departs from 
the traditional design by including a 
complete-though-compact kitchen, set 
up in galley style. The more typical 
small diner usually has a small grill im- 
mediately behind the counter and in 
sight of the customers. 

The new diner really is a building 
with a basement with a fully-equipped 
bakery, water heaters, heating boiler, 
air conditioner and water chiller. 

The gas sales potentials of installa- 
tions such as this one are estimated by 
Public Service Electric & Gas Co., N. J., 
at 300 Mcf a month. 

The diner is owned and operated by 
William Ramundo and his son, Louis, 
together with Florian Walchak. They 
make up more than 70 years of restau- 
rant-diner experience; and they demon- 
strate the growth possibilities of the 
diner business. 

Ten years ago Ramundo, who started 
out as a kitchen helper, bought a diner 
on this site. Several years later he built a 
larger car which was replaced by the 
current record-breaker. Walchak, now a 
full-fledged partner, came to work for 
Ramundo as a fry cook in 1933. 

The layout of the diner is keyed 
to efficiency learned from experience. 
There is a light signal system for wait- 
resses, eliminating the need for check- 
ing when an order is ready. Infra-red 
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KITCHEN of the World’s largest diner, with 
its ‘assembly line” set-up which enables the 
crew to feed 3,500 people a day despite the 
compactness of quarters. In the left fore- 


TRAY of hot rolls from the Blodgett oven, 
part of the diner’s bakery. Pies, pastries, 
cakes, rolls, all of the baked goods used 
daily except the bread is turned out here. 
The bake oven is one of the many gas appli- 
ances chosen for their superiority of perfor- 
mance. 


ground is a Vulcan range, then a small ice- 
box and, next, an upright Magic Chef broiler. 
Just visible on the other side of the doorway 
are two Anets deep fat fryers. 


WORLD'S biggest diner, 115’ from wing-to- 
wing, is capable of handling 100,000 cus- 
tomers a month. The $250,000 stainless steel- 
sheathed structure, recently opened in Bloom- 
field, N. J., uses gas for all its cooking 
appliances and for the air conditioning and 
heating units. 





heat over the service counter keeps the 
food hot while waiting to be picked up. 
Menus for children as well as a complete 
line of baby foods are evidence of the 
forward-thinking of the owners as well 
as a clue to the family-popularity of the 
diner. 


The diner itself was built by the Fo- 
dero Diner Car Co. in Bloomfield. It is 
the largest single diner unit built by one 
manufacturer, according to Pat Fodero, 
engineer-son of the founder, and took 
eight months’ work from start to finish. 
Since it is 115’ long and contains 6,500 
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HOT WATER is assured with these two Bur- 
kay gas-operated water heaters which sup- 
ply the diner with 250 gph of 2-temperature 
hot water. During peak periods these heaters 
are capable of supplying 750 gph. 





FAIR weather, the year-‘round, with clean, 
dependable heat in the Winter from this 
Bryant gas-fired boiler and cool, conditioned 
air from a Servel 25-ton gas system air con- 
ditioner in the Summer. 





sq. ft. of floor space, the diner had to 
be custom-built in 5 sections at the Fo- 
dero factory. It was completely equipped 
there and then delivered to the site 
where it was set directly in place on the 
waiting foundation and basement. 

With cleanliness as important a con- 
sideration as cooking excellence and 
speed of service, gas is used throughout 
as the fuel for heating, air conditioning 
and all appliances including ovens, 
ranges, water heaters, broilers, fryers, 
dish washer, coffee urns, toasters, steam 
tables, steam cooker and water chiller, 
which is the heart of the Servel air con- 
litioning system. 

“We always advise gas equipment for 
he diner,” Pat Fodero said, “because 
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there is no loss of time in getting instant 
heat and no need to wait for coils to 
warm up.” 

Another reason he favors gas equip- 
ment is that there is no danger of a 
power failure during severe weather. 
He also pointed out that gas has a faster 
recovery rate than any other fuel—an 
important consideration in an operation 
that uses a great deal of 2-temperature 
hot water. 

With all this modern gas equipment 
on hand, the State Diner has a wide and 
varied menu that can be matched only 
by first-class restaurants. 

The diner is open 24 hours a day. To 
prepare and serve food, 44 men and 
women are on the payroll. The full-time 


baker is kept busy turning out pies, pas- 
tries, cakes, rolls—in short, all the baked 
goods used except bread. 

Just like a ship’s galley, the kitchen 
stretches the length of one wing of the 
diner and is designed for maximum per- 
formance in a minimum space. 

At one end is a large Vulcan oven for 
roasting large items such as turkeys. A 
Vulcan range next to it takes care of 
heaviest top burner work. Alongside the 
range is a small ice-box topped with a 
work surface and filled with items most 
often used during food preparation, to 
save trips to the four walk-in refrig- 
erators—in the basement. 

On the other side of the ice-box is an 
upright Magic Chef broiler. Paralleling 
this entire area is a long, wood-topped 
preparation table. 

Then, there two Anets deep fat fryers. 
Next are four open burners that will be 
used mainly for the individual prepara- 
tion of eggs. Immediately adjoining the 
burners is a grill which is used for ham- 
burgers, bacon and other “short” orders. 

Overhead, above a small work surface 
alongside the grill, are two Savory gas 
toasters. All breakfast orders may be 
made up in one small area. Parallel and 
opposite this section are food warmer 
and pickup tables. 

In the basement is a 25-ton Servel gas- 
fired water chiller. To supply the air 
conditioning system, the diner owners 
drilled their own well so that the air 
conditioner will not have to be turned 
off during times of low water supply. 

Two 250-gallon Burkay water heaters 
supply the diner with 140° and 180° hot 
water. Actually, the top-temperature wa- 
ter leaves the heater at 188° but drops 
off to 180° by the time it reaches 
the dishwashing machine. The normal 
amount of hot water used is 250 gph, 
but during peak periods the two water 
heaters can supply as much as 750 gph. 

A Bryant gas-fired boiler heats the 
diner in the Winter. A Blodgett oven is 
used in the basement bakery. 





GAS EQUIPMENT IN NEW JERSEY 
SUPER-DINER 


Air conditioner—Servei 
Bake oven—Blodgett 
Broiler—Magic Chef 
Broiler—Welsbach 

Coffee urns (2 sets)—Continental 
Cook oven—Vulcan 
Fryer—Pitco Fryolator 
Fryers (2 deep fat)—Anets 
Heating boiler—Bryant 
Range—Vulcan 

Steam cooker—Valley Forge 
Toasters (2)—Savory 

Water chiller—Servel 
Water heaters (2)—Burkay 
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Consumer Editors See Gas Range 
Features at GAMA Conference 


ORE than 250 writers and edi- 
tors—representing a combined 


consumer circulation readership 
of 55% million people—were effectively 
acquainted with the outstanding features 
of new automatic gas ranges displayed 
at the 5th annual automatic gas range 
conference of Gas Appliance Manufac- 
turers Association, held in New York in 
late April. 

In addition to seeing, first-hand, the 
improvements in manufacture and de- 
sign added to the new ranges by appli- 
ance manufacturers, the editors were 
told of the strides being made by the 
industry, through the aid of the confer- 
ence theme “The Smartest Cooking Is 
Gas Cooking.” 

Will T. Trueblood, Jr., director of ad- 
vertising and promotion, Magic Chef, 
Inc., and chairman of the domestic gas 
range division of GAMA, opened the 
morning session of the conference and 
gave an indication of what would follow 
during the all-day meeting. 

Following Mr. Trueblood’s opening 
remarks there was a presentation of 
“What Cooks?” by Elizabeth Sweeney 
Herbert, mistress of ceremonies, and 
household equipment editor, McCail’s 
magazine. Then there was entertaining 
demonstration of “Gimmicks, Gadgets 
and Gas” by Mary E. Huck, general 
home service director, Ohio Fuel Gas 
Co. Miss Huck was assisted by Harriet 
Wolfe, home service economist and E. B. 
Clark, show manager, both of Ohio 
Fuel Gas Co. 

In reporting to the editors that the 
food industry and manufacturers of 
home appliances have made such strides 
that it is now possible for the house- 
wife to buy “everything but ingenuity 
and good taste,” Mary I. Barber, ad- 
viser to the Quartermaster Corps of the 
U.S. Army and food consultant to pri- 
vate industry, added that “nowadays the 
only piece of equipment that may be 
out of control is the homemaker her- 
self.” 

Miss Barber urged those at the con- 
ference to “spark” the imagination of 
those homemakers who were reluctant 
to try new products by leading them into 
gradual improvement of their food prep- 
aration with recipes that are not too 
exotic or impractical. 

In her talk on “Forgotten Women,” 
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During the luncheon at the GAMA Automatic 
Gas Range Conference, E. Carl Sorby, chair- 





man of the conference committee, introduces 
industry executives to the members of the press. 








Eleanor G. Gifford, home demonstra- 
tion agent for New Hampshire, said that 
planning, rearranging and modernizing 
is “no small task in some large, old- 
fashioned farmhouse” and she asked the 
editors attending the conference for help 
in getting across to these “forgotten 
women” of the rural areas the story of 
the revolution in the kitchen. She asked 
for a study of the problems peculiar to 
homes beyond the reach of gas mains. 
Mrs. Gifford, in noting the disappear- 
ance of the differences between city and 
country kitchens, credited a large share 
for the changeover to LP gas. 

Walter Dorwin Teague, of Walter 
Dorwin Teague Association, one of the 
nation’s top designers said, while com- 





Here is Mary E. Huck, general home service 

director, Ohio Fuel Gas Company, during 

her demonstration of Gimmicks, Gadgets and 

Gas. E. B. Clark, also of Ohio Fuel, assisted in 
the cooking demonstration. 











menting on kitchen design, kitchen decor 
should be guided by use. “I don’t hold 
with slip-covered refrigerators, and a 
range that looks like anything but a very 
superior cooking device should be re- 
jected on sight.” He added he did not 
mean by this that appliances should not 
be decorative or colorful but he cau- 
tioned against using such colors as char- 
treuse Or aquamarine. 

During the middle-of-the-day tour the 
editors and writers inspected the new 
automatic gas ranges displayed by man- 
ufacturers, especially for the novel and 
outstanding features which have been in- 
corporated. 

A new range with an entirely hinged 
top that can be lifted, exposes the in- 
terior for easy cleaning. 

Another new range has a griddle top 
with a vanishing griddle shield that pro- 
tects from food spatter. It lifts out for 
easy cleaning and folds to become a 
porcelain enamel cover and extra work 
area. 

A 36” range is made with two sepa- 
rate ovens; one is 17” and the other is 
3". 

When the oven has reached the pre- 
set temperature, a little red light on back 
panel of one model flashes on, showing 
that the proper degree of heat has been 
reached. 

One new range has an interior light 
that goes on at the touch of a button. 
Another model has window built in the 
top of the range. 
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ITH the selection of Mrs. 
Madison Jennings of St. Louis, 
who was sponsored by Laclede 


Gas Co., as Mrs. America of 1955, in 
the contest finals held at Elinor Village 
in Florida during late April, the first na- 
tionwide contest sponsored by Ameri- 
can Gas Association cooperating with 
Better Living magazine, came to a con- 
clusion. And upon adding the results of 
the campaign—local and national ad- 
vertising, publicity, promotion, utility 
and manufacturer participation—every- 
one connected with it feels that it was 
a successful conclusion. 

In all, it achieved the distinction of 
being the first such Mrs. America con- 
test to have 50 representative contest- 
ants, one from each of the 48 states, and 
one from Washington, D. C. and Can- 
ada. The contest finals concluded months 
of local and state promotions by 46 par- 
ticipating utilities representing 7,500,000 
meters in the United States and Canada. 

In order to present an indication of 
the magnitude and overall popularity of 
the contest, AGA announced that at 
least 75 of the country’s newspapers fea- 
tured front-page pictures of state win- 
ners as they were chosen, together with 
articles about the contest. 

At the finals in Florida, all five na- 
tional theatre newsreels were present 
and gave complete coverage to the event. 
According to motion picture association 
representatives, such coverage means 
that films of the finals will have been 
shown in 17,695 theatres and more than 
4,000 drive-in theatres to a total of 46 
million people. In addition to this, news- 
reels prepared for television were used 
by approximately 1,000 television news 


Wave of National Consumer Publicity 
Ends Mrs. America Contest 


programs throughout the nation. 

Popular acceptance and interest in the 
contest was proven to be high even dur- 
ing the holding of state eliminations 
when the nation’s consumer newspapers 
allotted generous amounts of space to 
stories about Mrs. America contestants. 
Not only did the newspapers utilize the 
publicity material prepared by local gas 
company staffs, AGA and Mrs. Amer- 
ica, Inc., but they assigned feature and 
by-line writers for on-the-spot coverage. 
[his treatment of Mrs. America—as a 
strictly newsworthy event warranting 
considerable consumer editorial space— 
is an important factor in the contest. 

Special proficiency trophies were 
awarded to three gas company entrants, 
with the second runner-up for the grand 
prize, Mrs. June Terrell of Charleston, 
W. Va., selected by judges as keeping 
the neatest home. Mrs. Terrell had won 
the state contest conducted by United 
Fuel Gas Co. Mrs. Virginia—Mrs. 
James Baird Riggle, sponsored by Roan- 
oke Gas Co.—was distinguished for her 
accomplishments in sewing. And Mrs. 
Florida, Mrs. Mickie McDavid of Mi- 
ami Beach, sponsored by Peoples Water 
and Gas Co., North Miami, received a 
trophy for meal planning. 

Judges for the contest, whose qualifi- 
cations assured primary emphasis on 
homemaking abilities, included: Dr. 
Maud Pye Hood, acting dean of the 
School of Home Economics, University 
of Georgia; Catherine T. Dennis, presi- 
dent-elect of the American Home Eco- 
nomics Association and state supervisor, 
home economics instruction, Depart- 
ment of Public Instruction, North Caro- 
lina, and Iris Davenport, chairman of 









Home Economics in Business and edito: 
of Farm and Ranch magazine. 

The finals for the contest were con- 
ducted in all-gas-appliances-homes in 
Elinor Village, Ormond Beach, Fia., 
where each contestant maintained a 
home for her family under the watchful 
eyes of the judges. For four days, the 50 
contestants went through their house- 
keeping and homemaking chores. 

The automatic gas appliances installed 
in the homes at Elinor Village, were sup- 
plied by the manufacturers who tied-in 
with the national contest. Among the 
manufacturers were: Detroit-Michigan 
Stove Co., Detroit-Jewel gas ranges; Ser- 
vel, Inc., gas refrigerators; Caloric Stove 
Corp., gas clothes dryers; John Wood 
Co., gas water heaters; Bowser, Inc., gas 
incinerators, and Robertshaw-Fulton 
Controls Co., thermostats and controls. 





John Heyke, president, Brooklyn Union Gas 
Company, crowning Mrs. New York State, 
Mrs. Mary Morrison, in the elimination contest 
conducted by Brooklyn Union. 





Mother of Two 


Local Housewife In ‘Mrs. N.C.’ Finals 


‘Me?’ Winner Gasps as She 
Is Named ‘Mrs. Wisconsin’ 





li 


A sampling of headlines that appeared in consumer newspapers during the running of the Mrs. America contest. 
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Above, Mrs. Madison Jennings of St. 
Louis, Mo., 28-year-old winner of the 
nationwide Mrs. America Contest. At 
the right, Mrs. America is explaining 
the features of Detroit-Michigan Stove 
Company’s deluxe range, the official 
range of the contest. Below, Mrs. Jen- 
nings poses with one of her contest 
prizes, a complete Mrs. America kitchen 
designed especially for her. 
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GAS COMPANIES PARTICIPATING IN MRS. AMERICA PROMOTION 


Alabama Gas Corp. 

Boston Consolidated Gas Co. 

Bridgeport Gas Light Co. 

Brooklyn Union Gas Co. 

Central Elec. & Gas Co., Neb. 

Chattanoga Gas Co. 

Cumberland & Allegheny Gas 
Co., Va. 

East Ohio Gas Co. 

Equitable Gas Co. 

Harrisburg Gas Div., U.G.I. 

Iroquois Gas Corp., Buffalo, N. Y. 

Laclede Gas Co. 


Luzerne Electric and Gas Div., 
U.G.1. 

Manufacturers Light & Heat Co. 

Miami Peoples Water & Gas Co. 

Michigan Consolidated Gas Co. 

Milwaukee Gas Light Co. 

Nashville Gas Co. 

Northern Indiana Pub. Serv. Co. 


Northwestern Pub. Serv. Co., S. D. 


Ohio Fuel Gas Co. 
Oklahoma Natural Gas Co. 


Omaha Metropolitan Utilities Dist. 


Philadelphia Gas Works Div., 
U.G.1. 

Piedmont Natural Gas Co. 

Portsmouth Gas Co., Va. 

Public Service of N. C., Inc. 

Richmond Dept. of Pub. Util. 

Roanoke Gas Co.,Va. 

South Atlantic Gas Co. 

Southern Union Gas Co. 

Suffolk Gas Corp., Va. 

United Fuel Gas Co. 

United Gas Corp., Miss. 


Lake Shore Gas Co., O. 


Peoples Natural Gas Co. 


Virginia Gas Distribution Corp. 


Lancaster County Gas Div., U.G.|. Petersburg & Hopewell GasCo., Volunteer Natural Gas Co., Tenn. 


Lehigh Valley Gas Div., U.G.1. Va. 


Washington Gas Light Co. 





There were 30 representatives of gas 
companies and gas appliance manufac- 
turer sponsors at the finals and a com- 
mittee of four official observers for the 
AGA general promotional planning 
committee. The group, headed by Han- 
sell Hillyer, chairman of the board, 
president and general manager of South 
Atlantic Gas Co., Savannah, Ga., was 













comprised of: J. R. Guidroz, sales pro- 
motion manager, New Orleans Public 
Service, Inc.; William B. Hewson, vice 
president, The Brooklyn Union Gas Co., 
N. Y., and Frank H. Trembly, Jr., di- 
rector of sales, Philadelphia Gas Works. 

Crowned Mrs. Missouri by the pi- 
anist Liberace, Mrs. Madison Jennings 
was an entrant from Laclede Gas 
Co., St. Louis, Mo. Mrs. Jennings is 5 
feet 912 inches tall, mother of an 8-year 
old son and wife of an oil company 
chemist. Singled out for her general 
homemaking abilities, poise and beauty, 
the new Mrs. America will receive 
many awards because of her triumph. 

Among the $15,000 in prizes that 
Mrs. Jennings will receive are: Scandi- 
navian Airlines System European tour; 
a complete Mrs. America kitchen de- 
signed especially for her, including an 
American Kitchens package unit, De- 
troit-Michigan deluxe gas range, a Ser- 
vel gas ice-maker refrigerator, a Bowser 
gas incinerator, a John Wood automatic 
gas water heater, a year’s supply of 
Monarch foods, and an oil painting of 
herself by artist Charles Biro. 

The Better Living Trophy, symbolic 
of the country’s outstanding homemaker, 
will be presented to Mrs. America by 
Better Living magazine. 

One of the participating sponsors of 
the 1954 contest, the National Associa- 
tion of Home Builders, will have Mrs. 
Jennings appear at various model homes 
during National Home Week. 





MANUFACTURERS 
IN MRS. AMERICA PROMOTION 
AND THEIR APPLIANCES 


Bowser, Inc. 
Incinerators 
Caloric Stove Corp. 
Clothes dryers 
Detroit-Michigan Stove Co. 
Ranges 
Robertshaw-Fulton Controls Co. 
Thermostats and controls 
Servel, Inc. 
Refrigerators 
John Wood Co. 
Water heaters 
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GAS APPLIANCE 
INDUSTRY NEWS 


Milner Is Ruud Mfg Exec Sales Ass’t 


H. W. Milner has been appointed to the 
newly created position of executive sales 
assistant at Ruud Manufacturing Co. Mr. 
Milner’s duties will 
be concerned pri- 
marily with estab- 
lishing new chan- 
nels of distribution 
for existing Ruud 
products, and the 
investigation of po- 
tential markets for 
products now un- 
der development. 

Mr. Milner re- 
signed as manager, 
Affiliated Appli- 
ances, a division of 
Affiliated Gas Equipment, Inc., in order to 
take the new position. Prior to joining 
A. G. E. he served as sales manager, Do- 
mestic Heating Div., Stewart-Warner Corp. 





H. W. Milner 


AGA Issues Home Service Idea Book 

A 29-page booklet compiled by the 1954 
home service committee of American Gas 
Association and intended primarily as an 
aid to home service departments, has been 
issued by AGA. 

Entitled Home Service Promotion Ideas 
for Modern Gas Equipment, the booklet is 
made up of new promotion ideas—quick 
recipes to demonstrate the smokeless gas 
broiler; gimmicks to attract customers on 
the sales floor; glamour items to show off 
the gas dryer, and eye-catching desserts to 
make in the gas refrigerator. 

To assist in the assembling of the quickie 
promotions that are presented in the book- 
let, members of the 1954 home service 
committee pooled their own demonstration 
ideas and collected items from other de- 
partments. Those recipes that are printed 
were selected because they play up an ap- 
pliance feature, illustrate a new wrinkle or 
demonstration trick, or suggest a use for 
the range or refrigerator. Sales personnel 
also will find many suggestions which they 
can use on display floors. 


March Range, Heater Shipments Up 

Shipments of domestic gas ranges dur- 
ing March increased by 31,200 units over 
the preceding month, according to Gas Ap- 
pliance Manufacturers Association. 

Edward R. Martin, GAMA’s director of 
marketing and statistics, reported 177,800 
units shipped to dealers and distributors 
during the month increasing the total for 
the first three months of 1954 to 461,400. 

Shipments of automatic gas water heaters 
during March increased by 13,900 units 
over the previous month, and dealers and 
distributors received 188,900 heaters dur- 
ing March as compared with 175,000 dur- 
ing February. The month’s total increased 
shipments for the first quarter to 528,300 
units. 

Mr. Martin reported that shipments of 
gas-operated house heating equipment con- 
tinued to forge ahead of last year during 
the first quarter of 1954, and that total ship- 
ments for all three types of gas central 
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heating equipment—furnaces, boilers and 
conversion burners—numbered 135,500 
units during the first three months of this 
year as compared with 132,500 during the 
same period of 1953. 

Gas-fired furnace shipments led the up- 
swing with 100,600 units, a 7.9% increase 
over the total for the first quarter of last 
year. This includes 36,600 shipped to deal- 
ers and distributors during March, 13.3% 
more than for the same month of 1953. 

Shipments of gas-fired boilers number 
9,500 for the first quarter compared with 
1953’s total of 10,600 for the samé three 
months, a drop of 10.4%. However, March 
boiler shipments reached 3,600 units, 600 
above February’s total. 

Gas-operated conversion burners fol- 
lowed a pattern similar to that of boilers, 
with 25,400 shipped during the quarter, an 
11.5% loss over the same period in 1953. 
March conversion burner shipments 
amounted to 7,900 while 11,300 units were 
shipped during the same 1953 month. 


Servel Wins ABP Advertising Award 

For the second successive year, Servel, 
Inc. has won a top award in the Associated 
Business Publications’ annual competition 
for the most effective use of advertising to 
dealers and distributors. The company re- 
ceived first-place honors for 1954 in the di- 
vision for Advertising Used to Introduce 
New Products Or New Packaging. 

The winning advertisement, prepared by 
Hicks and Greist, Inc., under the supervi- 
sion of Robert M. Stevens, Servel advertis- 
ing manager, launched the “automatic ice- 
maker” refrigerator. 

The citation accompanying the award 
for the two-page, black-and-white ad called 
it “a clear-cut, direct story, which quickly 
tells retailers how to attract customers and 
close sales.” 


A. O. Smith Runs Water Heater Ad 


The Permaglas Div., A. O. Smith Corp., 
scheduled a large advertising promotion to 
effectively reach on one day, many sections 
of the nation with a message about its glass- 
lined water heaters. 

The half-page, two-color Permaglas ad 
was printed recently in issues of This Week 
and Parade Sunday magazine supplements. 
Some 76 newspapers regularly printing 
these sections, plus nearly two dozen 
others, scheduled the display, third and 
largest of an annual series by the division. 


Duo-Therm Div Names 2 Distributors 


The Duo-Therm Div., Motor Wheel 
Corp., has announced the appointment of 
two new distributors. Birmingham Electric 
Battery Co., Ala., will handle sales for al- 
most all of Alabama, and Florida counties 
west of the Apalachicola River. 

V. J. Stanley, Inc., Rochester, N. Y., will 
cover seven counties in the Rochester, 
N. Y., area. 


Bowser Names Manufacturers’ Agent 

E. O. Olsen, until recently vice presi- 
dent and general sales manager of K. K. 
Company, Inc., appliance distributors, has 
been appointed manufacturers’ agent for 
the Incineration Div. of Bowser, Inc. in 
North and South Dakota, Nebraska, Minne- 
sota, Wisconsin, Iowa and the northern 
part of Illinois. 
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Norge Sales Plan Aids Dealers 

Bringing dealers into the customer’s 
home for a look-see at her appliance situ- 
ation is the object of a free water heater 
check-up plan announced recently by the 
Norge Div., Borg-Warner Corp. Literature 
urging the check-up now goes into every 
automatic and conventional washer leaving 
the company’s factory. 

Business reply cards requesting the in- 
spection are included for the customer to 
return. Returned cards are processed and 
leads passed on to distributors and dealers. 


Servel to Build Large Warehouse 

Plans for constructing what probably 
will be the largest warehouse building in 
Evansville, Ind., were announced recently 
by W. Paul Jones, president of Servel, Inc. 

When completed, the new warehouse will 
be 924 feet long, 310 feet wide, and will 
provide 267,000 square feet of floor space 
for the storage of finished products. 


Smith is RCA Estate Sales VP 


Appointment of Inwood Smith to the 
newly-created position of vice president in 
charge of sales was announced by RCA 
Estate Appliance Corp. Mr. Smith brings 
to his new post 17 years of sales and man- 
agerial experience in appliance marketing. 





MEN AT WORK 





J. P. HUTCHINSON has returned as general 
sales manager, Bastian-Morley Co., Inc. 

ROBERT S. KNOWLES has been named 
sales representative, Richmond office, The 
Trane Co. 

ROBERT W. Ray has been appointed gen- 
eral manager, Los Angeles office, Ward 
Heater Co. 

RICHARD SIERK is now on the sales pro- 
motion staff, dryer and ironer div., Whirl- 
pool Corp. 
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SAFETY 


The best and cleanest fuel at the lowest possible 


price is the goal of all gas companies. 


USE CAPTAN and have the benefit of new technical 


developments in the field of gas odorization as soon as 









they are available... 
CALL OR WIRE for one of our CAPTAN 


' 
’ @¢ an av hh | Engineers to visit you at your convenience. 





NATURAL GAS ODORIZING co., INC. 


on , P.O. BOX 1645 HOUSTON, TEXAS 
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Porous Sintered Bronze Element can be cleaned and re-used, 
Porous Sintered Bronze Element has controlled porosity. 
Filter can be changed or cleaned without disturbing piping. 


Unit is compact, economical and functional. Contains large 


dust reservoir. Functions in either horizontal or vertical posi- 
tion. 





Positive seal-operating pressures to 150 P.S.I. 


Unit can be supplied with or without insulating bushing. 
METHODS OF INSTALLATION 


THE SPRAGU E METER 


COMPANY 
BRIDGEPORT, CONNECTICUT 


WITH REGULATOR AND WITH COMBINATION WITH COMBINATION BRANCHES: DAVENPORT, IOWA © HOUSTON, TEX 
METER METER & REGULATOR METER & REGULATOR LOS ANGELES, CAL. © SAN FRANCISCO, CAL. 
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